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(87) Abstract

A particulate dry mix foaming creamer comprises & conventional particulate creamer for coffee beverages and the like togcthcr with
a foam gcncratmg componcnt comprising & food grade acidulant and an alkali metal carbonate or bicarbonate. A dry mix instant hot
cappuccino product in accordance with the invention comprises a water soluble coffee component, the foam generating component, an
optional creamer component, and an optional sweetener component. Cappuccmo beverages are prepared by rmxmg a liquid component and
the dry mix composition and heating. The liquid component may comprise milk or water. Heating, preferably microwave heating, may be
carried out by pre-heating the liquid component or by heating after addition of the liquid component, or by a combination of these heating
techniques.
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FOAMING COFFEE CREAMER AND ANT HOT CAPPUCCINO

BACKGROUND OF THE INVENTION

The invention relates to dry mix instant hot
cappuccino products, to foaming coffee creamers, and to
methods of preparing hot cappuccino beverages.

Conventional dry mix instant hot cappuccino
compositions include a coffee component, a foaming
creamer component, an optional sweetener component,
together with other optional components such as flavor,
color, and foam stabilizer components. The compositions
are normally provided as a particulate powder or granular
composition. A hot cappuccine beverage is prepared by
dissolving the instant cappuccino composition in a hot
ligquid such as hot water or hot milk. Sweetener, if not
present in the composition, is normally added when the
beverage 1is prepared. Hot cappuccino beverages have a
substantial and characteristic foam on the top surface of
the beverage. In the case of a brewed cappuccino, the
foam is usually provided by steamed milk. In an instant
cappuccino product, the foam 1s provided by a
particulate, dry mix foaming creamer. Conventional
foaming creamers are disclosed in USP 4,938,147, USP
4,746,527 and USP 4,748,040. The foaming creamers have a
gas incorporated in the matrix which is incorporated into
the creamer during its preparation. As a result, the

density of the creamer is reduced, typically to provide a
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bulk density of about 0.10-0.4 g/cc. The amount of foam
produced by the creamer depends on the amount of gas that
1s incorporated into the creamer. There is a finite
limit to the amount of gas that can be incorporated into
5 a gasified creamer. Moreover, as the amount of
lncorporated gas is increased, the creamer particles
become more fragile and will lose some foaming ability if
the fragile particles are broken. In addition, there is
a limit on the amount of creamer that can be used to make
10 an acceptable hot cappuccino beverage. Thus, there are
definite limits on the amount of foam that can be
provided by incorporatihg a foaming creamer in a hot
cappuccine beverage.
- It 1s an object of the invention to provide a dry

15 mix instant hot cappuccino composition which does not
require a gasified foaming creamer for creating a
Characteristic cappuccino foam.

It 1s a further object of the invention to increase
the amount of foam produced by a foaming creamer.
20 It is a further object of the invention to provide a
particulate dry mix foaming creamer which does not
require incorporation of a gas for creating a
characteristic cappuccino foanm.

It i1s a further object of the invention to provide

UMMARY OF THE INVENTION

A particulate dry mix foaming creamer in accordance
with the invention comprises a conventional particulate
30 creamer for coffee beverages and the like together with a
foam generating component comprising a food grade

acidulant and an alkali metal carbonate or bicarbonate.
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A dryv mix instant hot cappuccino compesition in
accordance with the invention comprises a water soluble
coffee component, a foam generating component, an
optional creamer component, an optional sweetener
component, and, optionally, other minor ingredients such
as foam stabilizers, color, flavor, and the like. The
foam genératinq component comprises a food-grade
acidulant and an alkalil metal carbonate or bicarbonate.

A preferred method of preparing a hot cappuccino
beverage in accordance with the invention comprises
admixing a dry mix component comprising a water soluble
coffee component and a foam generating component which
comprises a food grade acidulant and a carbonate or
bicarbonate with a liquid component which is suitably
milk or water, the dry mix component further comprising a
creamer when the liquid component 1s water, and heating
the admixture to cause the foam generating component to
generate foam. Heating is preferably effected by heating
the admixture in a microwave oven, but may be effected by

pre-~heating the ligquid component.

Descri@tionWOf'Preferred.Embodimentﬁ

All amounts given in percent herein are in percent
by weight, unless otherwise stated.

The coffee component in the instant dry mix
cappuccino composition comprises soluble coffee solids.
Conventional spray dried instant cocffee is preferred, but
any type of powdered or granular dry soluble coffee
solids may be employed. The composition may also include
chocolate or other flavor ingredients which are intended

to modify the coffee flavor of the cappuccino beverage.

The amount of the coffee component in the composition

will vary considerably depending on the desired flavor.

SUBSTITUTE SHEET (RULE 26)
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For an 1individual serving, the amount of the coffee
component will generally from 0.75 to 5 grams, preferably
i1-4 grams.
The food grade acidulant of the foam-generating
5 component is solid at temperatures of up to at least
about 150°F, soluble in hot water, preferably provided in
particulate form, and can be any food grade acidulant
capable of neutralizing the carbonate or bicarbonate
component and of causing, in a hot cappuccino beverage
10 prepared from the composition, a pH of from 5.5 to 7.
Preferred food grade acidulants include alkali metal acid
pyrophosphates, mono calcium phosphate, citric acid and
gluconolactone or food grade salts thereof. Less
preferred foocd grade acidulants include organic acids
15 such as malic, fumaric, lactic, formic and tartaric and
acidic food grade gums such as gum arabic, low methoxy
pectin and modified cellulose gums. The term “food grade
aclidulant® as used herein is intended to include food
grade salts thereof.

20 The amount of food grade acidulant in the dry mix
instant cappuccino composition is generally an amocunt
sufficient to neutralize the carbonate or bicarbonate and
which will result in a pH of from 5.5 to 7 in &
cappuccino beverage prepared from the composition. The

25 requilired amount of acidulant depends, of course, on the
amount of bicarbonate, the acidity of the system in the
absence of the acidulant, the strength of the acidulant,
etc. For gluconolactone and acid food gums, an amount of
from about 0.035 to 3.5 parts, preferably 0.075 to 1

30 part, by weight of acidulant per part by weight of
soluble coffee 1s sulitable. For the other food grade
acidulants mentioned above, a generally lesser amount of

from 0.01 to 1 part, preferably from 0.025 to 0.4 parts
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by weight of acidulant per part by weight of soluble

coffee is suitable. For an individual serving containing
0.75-5 grams of soluble coffee, a suitable amount of
gluconolactone or acid foed gum is from 0.15 to 2.5 grams

and a suitable amount of the other listed food grade

acidulants is from 0.05 to 0.7 grams.

The carbonate or bicarbonate of the foam-generating
component is soluble in hot water, solid at temperatures
of up to at least about 150°F, preferably provided 1in
particulate form, is preferably a bicarbonate and 1s more
preferably potassium bicarbonate. A sodium salt may also
be used but the potassium salt can be used in a greater
amount without an adverse effect on beverage flavor.

The carbonate or bicarbonate component is suitably
present in an amount of 0.01 to 1.0 parts by weight,
preferably 0.025 to 0.33 parts by weight, per part by
weight of the soluble coffee component. For an
individual serving containing from 0.75 to 5 grams of
soluble coffee, 0.05 to 0.7 grams of the carbonate or
bicarbonate is suitable.

The optional creamer component of the dry mix
instant cappuccino composition or of a foaming creamer in
accordance with the invention may be any conventional
particulate creamer suitable for coffee beverages and the
like. The creamer component may be of the non-dairy or
dairy type, may be of the foaming or non-foaming type,
and may be any combination of these types. For example,
the creamer component may be made up of a non-foaming
non-dairy creamer together with a foaming dairy creamer,
a foaming non-dairy creamer together with a non-foaming
dairy creamer, etc. The expression "dailry creamer" as

used herein means a creamer which contains whole milk

solids or whole milk solids having a reduced content of
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milk fat. The expression "non-dairy creamer” as used
herein means a creamer which contains no appreciable
quantity of milk-derived ingredients.

The optional creamer component of the dry mix
composition, if present, is preferably present in an
amount of from 1 to 20 parts by weight, preferably from
1-10 parts by weight, per part by weight of the coffee
component.

A foaming creamer in accordance with the invention
comprises a creamer component together with a foam
generating component comprising the food grade acidulant
and the carbonate or bicarbonate components described
above. These foaming creamers can be used with scluble
coffee products or with brewed coffee.

The amount of the food grade acidulant in a foaming
Creamer in accordance with the invention is generally 1-
35% based on the creamer weight. For an acidulant such
as citric acid, an amount of about 1-10%, based on the
creamer weight, is suitable. Where gluconolactone or an
acidic gum is employed, the amount of acidulant is about
3.5 times higher, suitably in the range of 3.5-35% based
On creamer weilght.

The amount of the bicarbonate or carbonate in a
foaming creamer in accordance with the invention is
generally 1-10% based on the Creamer welght. Where the
Creamer component 1is of the non-foaming type, the amount
of the bicarbonate or carbonate is preferably from 4-10%,
based on the creamer weight. With foaming creamers, the
amount of bicarbonate or carbonate is preferably 1-6%,
based on the creamer weight.

A foaming creamer product in accordance with the
invention may be packaged for an individual beverage

serving or for multiple beverage servings. For an
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WO 96/08153 - PCT/US95/10360

10

15

20

25

30

Fiar

§

i
c\\\' e
i
(2
I

individual serving, the amount of the creamer 1is
preferably about 3-20 grams and more preferably about 5-
15 grams.

A sweetener component is optional in the present
instant hot cappuccino formulation. If present, it is
present in an amount sufficient to provide sweetness
appropriate for a hot cappuccino beverage. Natural sugar
sweeteners such as granulated sucrose are preferred.
Other sugars may, however, be employed, either alone or
in combination with sucrose. An artificial sweetener may
also be employed in an amount which depends on the
sucrose eguivalence, prévided that it will be effective
in a hot cappuccino beverage. Where sucrose 1S employéd
as the sole sweetener in the hot cappuccino composition,
an amount of from 1 to 20 parts by weight, per part by
weight of the coffee component, is sulitable and an amount
of 1 to 8 parts per weight per part by weight of the
coffee component is preferred. Where a different
sweetener is utilized either alone or in comblnation with
sucrose, it is preferably employed in an amount such that
the sweetness of the sweetener component 1s egquivalent to
the amount of sucrose mentioned above. Thus, it is
preferred that a beverage prepared from a sweetened hot
cappuccino composition in accordance with the invention
has a sweetness within the range of sweetness that would
result from the use in the composition of sucrose alone
in the amount mentioned above.

A foam stabilizer can also be incorporated in an
amount sufficient to reduce foam loss as a function of
time. In general, an amount of stabilizer of 0.1 to 5%
based on the weight of the coffee component is suitable.
Several foam stabilizers suitable for use in the present

invention are known for use in connection with
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conventional gasified foaming creamers such as those
described in the U.S. patents mentioned above, such as
sodium caseinate, emulsifiers, and nydrocollolids, either
alone or in combination.

The composition may also include other components
normally employed in instant hot cappuccino compositions
such as flavoring, coloring, silicon dioxide, buffers
such as trisodium citrate, and the like. It is preferred
to keep the composition free of added fiber or other
ingredients not normallv utilized in instant hot
cappuccino compositions.

Cappuccinc beverages are prepared from the dry mix
composition in several ways. Where the composition does
not include a creamer component, a separate creamer
component may be employed and the beverage prepared by
adding the creamer component and hot water or by adding
the creamer component and water and then heating,
preferably in a microwave oven, or by a combination of
these methods. Alternatively, the cappuccino beverage
may be prepared without a creamer component by adding hot
milk or by adding milk and heating, preferably in a
microwave oven. Combinations of these techniques can
also be employed such as by employing a reduced amcunt of
Creamer component and adding water and milk. The milk
can be whole milk or milk which is reduced in milk fat
content such as skim milk or milk containing 1% or 2%
milk fat. A preferred technique for preparing the
beverage is to add milk, preferably at a refrigeration
temperature, typically in the range of 35-50°F, to the dry
mix composition with stirring and without the use of a
Creamer component and to heat the beverage to a
temperature of about 140-190°F, preferably by heating in a

microwave oven under conditions such that the target
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temperature is reached within three minutes, preferably
with two minutes, 1n order to generate a good cappuccino
beverage foam. Conventional home microwave ovens
operating at 400 to 800 watts and a wavelength of 2450
Mhz are suitable. The milk preferably has a milk fat
content which is not in excess of 2%. The serving size
of the coffee component in this preferred embodiment is
from 0.75 to 5 grams of soluble coffee per serving of
beverage (4 to 8 fluid ounces of beverage). When the dry
mix composition includes a creamer, a hot cappuccino
beverage can be prepared by adding water and heating.
Heating can be effected either before or after adding the
water and such heating is preferably effected in a
microwave oven.

Preferred compositions are of single serving size,
containing from 0.75 to 5 grams of soluble coffee, and
are preferably of three types: compositions containing
neither creamer or sweetener; compositions containing a
sweetener but no creamer; and compositions containing
both creamer and sweetener. Each of these preferred
individual serving compositions contains an amount of
food grade acidulant sufficient to neutralize the
carbonate or bicarbonate and to obtain a bevérage pH of
5.5 to 7. Where a sucrose sweetener is employved, it is
preferably employed in an amount of from 1-20 parts by
weight, preferably from 1-10 parts by weight, per part by
weight of soluble coffee. Where other sweeteners are
employed, the amount of sweetener 1s preferably
equivalent to the sweeteners that would be achieved by
employing sucrose as the sole sweetener in the weight

range mentioned above. Where a creamer is emploved, it

1s preferably employed in an amount of from 1-20 parts by
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weight, preferably from 1-8 parts by weight, per part by
welight of soluble coffee.

Comparison Example 1
To 250 ml of water at a temperature of 180-190°F is

added with stirring 6.8 grams of a commercial foaming
dalry creamer having a fat content of 17% by weight and a
density of 0.15 g/cc. Foam height is observed
immediately (within 15 seconds of preparation) and three
and five minutes thereafter. Foam height is observed
after pouring the preparation into a graduated cylinder

having a diameter of 6 cm. Foam height is given in Table
L.

Example 1
Comparison Example 1 is followed except that 0.375

grams of potassium bicarbonate and 0.225 grams of citric

acid are also added to the hot water. Foam height is

given in Table I.

Comparison Examples 2, 3 and 4

Comparison Example 1 is followed except that the
Creamers are of the non-foaming type. In Comparison
Example 2, the creamer is a dairy type creamer and is the
same as that of Comparison Example 1 except that it is
non-aerated and has a density of 0.55 g/cc. In
Comparison Example 3, the creamer is a non-dalry creamer
having a fat content of 38% fat and a density of 0.53
g/cc. In Comparison Example 4, the creamer is a non-
dairy creamer having a fat content of 75% and a density

of 0.37 g/cc. Foam height is reported in Table I.
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Examples 2A, 2B, 3A, 3B and 4
These examples are the same, respectively, as

Comparison Examples 2, 3 and 4 except that bicarbonate
and acid are included with the creamer in the amounts

5 shown in Table I. Foam height is reported in Table I.

TABLE T
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_TOAM HEIGHT VARIOUS CREAMERS

10 (1) FD denotes a foaming, dairy creamer.
NFD denotes a non-foaming dairy creamer.
NFND denctes a non-foaming, non-dairy creamer: the.
subscripts denote different types.
It will be seen from the foregoing examples that the
15 addition of a bicarbonate/acid system improves the

foaming characteristics of each type of creamer. The

Examples which follow 1llustrate that similar results are

st el ol B lod b SVs oY R IIE oll o¥'
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achieved in coffee products, and particularly in instant

hot cappuccino products.

Comparison Example S
A hot cappuccino beverage is prepared by adding 22

grams of a dry mix instant hot cappuccino composition to
250 ml of water at a temperature of 180-1%0°F with
stirring. The dry mix contains 3.6 grams of soluble
coffee, 6.8 grams of a commercial foaming (aerated) dairy
creamer contalning 17% fat, 11 grams of sucrose, and
minor amounts of flavors and buffers, and has a density

of 0.15 g/cc. Foam height is reported in Table III.

Example 5
The procedure of Comparison Example 5 is followed

except that 0.375 grams of potassium bicarbonate and
0.225 grams of citric acid are added to the coffee
composition. Foam height is improved as reported in
Table IIT.

The instant cappuccino products of Example 5 and

Comparison Example 5 were subjected to consumer tests.

evaluate several aspects of the products. Resmlﬁs are

reported in Table II.

SUBSTITUTE SHEET (RULE 26}
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TABLE IT
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| PRODUCTRATINGS | RESULTS* |

_Charactenistics ‘ __Ex. 5 EXx. 5 1s preferred for appearance.

_ 1 _Ex. 5 1s preferred for appearance.

| Ex. S has more foam. __
Ex. 5 1s preferred for flavor.

Strength of Coffee . | 5 No difference.
| Flavor

L Ex Sismorecreamy.

'
. '
1,..,__‘,,. % VR, - = bestle of e o' Lo e . - . N .-: . g b
T S S e it S o Sk b e N e ¥ e mp 5, L, g bl e A A At . i S L 0

Ex. 5 1s preferred overall.

PVARIATUT L TP bbbyl u e s, A A N s e PG A N

* Based on statistical significance at 95% confidence.
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Comparison Example 6
To 250 ml of brewed coffee is added 6.8 grams of the

same foaming dairy creamer of Comparison Example 5. Foam

height is reported in Table III.

Exampie 6
The procedure of Comparison Example 6 is followed,

except that 0.375 grams of potassium bicarbonate and
0.225 grams of citric acid are included in the coffee

beverage. Foam height is reported in Table IIT.

Comparison Example 7

Comparison Example 5 is followed except that the
same creamer 1s employed but is not aerated and has a

density of 0.55 g/cc. Foam height is reported in Table
IIT.

Examples 7A and 7B

In Example 7A, Comparison Example 7 is followed
except that 0.375 grams of potassium bicarbonate and
0.225 grams of citric acid are included in the pre-mix.
Example 7B 1s the same except that the amount of
potassium bicarbonate is increased to 0.5 grams and the
amount of citric acid is increased to 0.3 grams. Foam

height is reported in Table III.

Compariscn Example 8
To 250 ml of brewed coffee is added 6.5 grams of the

non-foaming creamer of Comparison Example 3. Foam height

is reported in Table III.

SUBSTITUTE SHEET (RULE 26)
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Comparison Example 7

Comparison Example 5 1s followed except that the same

creamer 1s employed but 1s not aerated and has a density of

0.55 g/cc. Foam height is reported in Table IITI.

Examples 7A and 7B

In Example 7A, Comparison Example 7 1s followed except

that 0.375 grams of potassium bicarbonate and 0.225 grams of

citric acid are included in the pre-mix. Example 7B i1s the

same except that the amount of potassium bicarbonate is

F -

increased to 0.5 grams and the amount of citric acid is

increased to 0.3 grams. Foam height 1s reported in Table III.

Comparison Example 8

To 250 ml of brewed coffee 1s added 6.5 grams of the non-
foaming creamer of Comparison Example 3. Foam height 1is

reported i1n Table III.

Examples 8A andmgg

In Example 8A, Comparison Example 8 1s followed except
that 0.375 grams of potassium bicarbonate and 0.225 grams of
citric acid are added to the brewed coffee. Example 8B 1is the
same except that the amount of potassium bicarbonate is
increased to 0.5 grams and the amount of citric acid 1is

increased to 0.3 grams. Foam height 1s reported in Table III.

15
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acid are added to the brewed coffee. Foam height is

reported in Table III.

Examples 11=-13
5 Examples 7A, 7B and 8B, respectively, are followed
except that the creamer is a further commercial non-
dairy, non-foaming creamer containing 75% fat and having

a density of 0.37 g/cc. Foam height is reported in Table
111.
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NFD denotes a non-foaming dairy creamer.
NFND denotes a non-foaming, non-dairy creamer.

subscripts denote different types.
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Comparison Examples 11-14
Hot coffee beverages are prepared by adding about 22

grams of each of four coffee products to about 237 ml of
hot water as 1n Comparison Example 11. The commercial
products tested are:

Comparison Example 11 - A commerclal coffee-
flavored instant cappuccino product (*Maxwell House “Hot
Cappuccino") containing a commercial foaming dairy
creamer "A" whilich is manufactured from water, lactose,
disodium phosphate, sodium caseinate, non-fat dry milk
solids and soybean oil.

Comparison Example 12 - As Comparison Example 11,
but employing a different commercial aerated foaming
dairy creamer, "B" which differs from creamer "A" in that
concentrated skim milk is utilized in the formulation.

Comparison Example 13 - As Comparison Example 11,
but employilng a commercial non-dairy foaming creamer, "C"
which 1s manufactured from water, lactose, corn syrup
Solids, palm kernel o1l, caselnate, soy protein, flavors,
and stabilizer.

Comparison Example 14 - A commercial instant coffee
product containing the foaming creamer of Comparison

Example 13.

Foam helght 1s measured as described above. Results

are given 1in Table IV.

Examples 14-17
Comparison Examples 11-14 are followed,

respectively, except that, in each, 0.5 grams of
potassium bicarbonate and 0.3 grams of citric acid are
dry mixed with each of the commercial coffee products.

Foam helight 1s reported in Table 1IV.

*Trade—mark
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TABLE 1V
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FOAM HEIGHT IN MILLIMETERS
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As shown in Table IV, in each instance the foam
5 height increased from 80-300% when emploving the foam-

generating components of the present invention.

SUBSTITUTE SHEET (RULE 26)



WO 96/08153 PCT/USS5/10360

10

15

- 30 -

R T
sood L kg
NS R '

[ g RN S

i )
v . . £
&' i’aﬂ" ? i

,..
{}-&Q
.
- o
RS
b T s

Example 18
Comparison Example 5 is followed except that 0.1

grams of sodium bicarbonate and 0.06 grams of citric acid

are incorporated into the mix. Initial foam height is 14

oM .

Examples 19-24
Soluble coffee and a foam—-generating component in

accordance with the invention were stirred intoc 8 ounces
of fresh, refrigerated, homogenized milk in a glass
beaker, the milk containing 2% milk fat. The beaker was
placed in a conventional micro-wave oven of the type used
in the home having an oven size of about one cubic feet
and heated on high (approximately 700 watts) at 245@%&29
Foam  height was recorded as a function of time. Several
different formulations were employed. Table V gives the
formulations and foam height. Results are reported as

the average of at least two runs.

SUBSTITUTE SHEET (RULE 26}



WO 96/08153 2198564 PCT/US95/10360

50/110 5

10

15

20

. v oy |14 N g it o e ALY 3 g 4, 5 B e ot e d o e dep g2 0 vl S o s B0t o i, i Ot s By dpa Mt v T 34”1 0 L fart ey 1 4 o i e g B e * iy N D LT R T T it e e T N i A T e N L N A ey
; . ~'
T ture of Mix F lati : Foam Height |
'

| Before MW/After MW 5

- P . . - . . . Yoo - . - .. - . . - . o) .
pﬂﬁ- 3--—4--0-0- —P\-_—-—-v_\.-,\—-j.f.q,.,.'-‘.ﬁp.’.-—._-;“.w.p_.L..—_._f...:‘,.}.:x;;\f‘__‘_;f_?_"_,ﬁ‘_.;;;.,f_'ﬂ,_"‘#

51163
537150
217160

m My e, P v WA iy dpby i <L AR Ay M LI Sl A gy, YTV YT e Sppbdphe ey frrms i o o, . Eha 0 g ol S e et an 5 w AL ! A Y - 1F - [} ” P A g e 83 4 B e D A T L RS IR 25 TV AN L O O SR, el

(1) potassium Bicarbonate.
(2)  citric Acid.

EXAMPLE 25

Individual servings of a particulate drv mix instant
hot cappuccinc composition were prepared by blending 3.6
grams of soluble coffee, 11 grams sugar, 0.3 grams of
citric acid, 0.5 grams of potassium bicarbonate, and
minor amounts of flavorings, buffers, and silicon
dioxide. Individual rich, creamy, hot cappuccino
beverage servings having a foam head were prepared by
adding to the dry mix, with stirring, eight fluid ounces
of milk pre~heated to 185°F. The beverages were evaluated
by a group of 151 consumers who compared the beverage to
commercially available coffee-flavored instant cappuccino
products. The consumers reported a significant

preference for the present beverage.

SUBSTITUTE SHEET (RULE 28}
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EXAMPLE 26
Example 25 1is followed except that the individual
beverages are prepared by adding refrigerated milk at a
temperature of about 42°F, followed by heating in a
microwave oven until the beverage reaches a temperature

of about 180°F. The beverage is a rich, creamy cappuccino

with a foam head.
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THE EMBODIMENTS OF THE INVENTION IN WHICH AN EXCLUSIVE
PROPERTY OR PRIVILEGE IS CLAIMED ARE DEFINED AS FOLLOWS:

1. A particulate dry mix foaming creamer composition
comprising a gasified foaming beverage creamer capable of
producling a cappuccino-type foam and a foam generating
component comprising a food grade acidulant and an alkali

metal carbonate or bicarbonate.

2. A particulate dry mix creamer composition according

to claim 1, further comprising a non-foaming creamer.

3. A particulate dry mix creamer composition according
to claim 1 or 2, wherein said gasified foaming creamer

comprises a non—-dalry Creamer.

4. a particulate dry mix creamer composition according
to claim 1 or 2, wherein said gasified foaming creamer

comprises a dairy creamer.

5. A particulate dry mix creamer composition according

to any one of claims 1 to 4 which 1s free of added fiber.

6. A particulate dry mix creamer composition according
to any one of claims 1 to 5, wherein said food grade
acldulant 1is present 1n an amount of from 1-35% by weight

based on the weight of the creamer.

7. A particulate dry mix creamer composition according
to claim 6, wherein sald carbonate or bicarbonate is present
in an amount of from 1-10% by weight based on the weight of

the creamer.

8. An instant, particulate, dry mix hot cappuccino
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composlition comprising a water soluble coffee component, a
gasified foaming creamer component capable of producing a
cappuccino-type foam, an optional sweetener component, and a

foam—-generating component, the foam—-generating component
comprising a food grade acidulant and an alkali metal

carbonate or bicarbonate.

9. An 1nstant hot cappuccino composition according to
claim 8, wherein said food grade acidulant is present in an
amount sufficient to neutralize the carbonate or bicarbonate
and to result in a pH of from 5.5 to 7 in a cappuccino

beverage prepared from the composition.

10. An 1nstant hot cappuccino composition according to

claim 8 or 9 further comprising a non-foaming creamer.

11. An instant hot cappuccino composition according to
any one of claims 8 to 10, wherein said food grade acidulant
1s present in an amount of from 0.01 to 1 parts by weight
per part by welght of the coffee component, and wherein said
carbonate or bilicarbonate 1s present in an amount of from

0.01 to 1 parts by welght per part by weight of the coffee

component.

12. An i1nstant hot cappuccino composition according to
any one of claims 8 to 11, wherein said gasified foaming
creamer 1is present in an amount of from 1 to 20 parts by

welight per part by weight of said coffee component.

13. An 1instant hot cappuccino composition according to
any one of claims 8 to 11, wherein said gasified foaming
creamer 1s present in an amount of from 1 to 10 parts by

welght per part by weight of said coffee component.
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14. An instant hot cappuccino composition according to

any one of claims 8 to 13 which 1s free of added fiber.

15. An instant hot cappuccino composition according to
any one of claims 8 to 14 containing, per serving from 0.75
to 5 grams of said coffee component, from 0.05 to 0.7 grams
of said food grade acid, and from 0.05 to 0.7 grams of said

carbonate or bilicarbonate.

16. An 1nstant hot cappuccino composition according to

claim 15 further containing a sweetener in an amount
equivalent to from 1 to 20 parts by weight of sucrose per

part by weight of said coffee component.

17. An instant hot cappuccino composition according to
claim 16 further containing a sweetener in an amount
equlivalent to from 1 to 10 parts by weight of sucrose per

part by weight of said coffee component.

18. A method of preparing a cappuccino beverage which
comprises: admlxling a dry mix composition comprising a water
soluble coffee component, a gasified foaming creamer capable
of producing a cappuccino-type foam, and a foam generating
component which comprises a food grade acidulant and an
alkalli metal carbonate or bicarbonate, with a liquid
component selected from the group consisting of milk and
water, and heating the admixture to cause the foam
generating component go generate a foam which simulates the

foam of a conventional brewed cappuccino beverage.

19. a method according to claim 18, wherein said

instant hot cappuccino composition is free of added fiber.

20. A method according to claim 18 or 19, wherein the
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foam is generated by pre-heating the liquid component, prior
to the admixing step to a temperature sufficient to cause

generation of said foam.

21. A method according to claim 20, wherein said

heating 1s effected 1n a microwave oven.

22. A method according to claim 18 or 19, wherein the
foam is generated by first admixing the liquid component and
dry mix composition and then heating the mixture to a

temperature in the range of 140°-190°F.

23. A method according to claim 22, wherein the liquid
component is at a temperature of from 35°F-50°F and wherein

sald heating is effected in a microwave oven.

24. A method according to claim 23, wherein said liquid

component comprises refrigerated milk.

25. A method according to claim 22 where said liqguid

component 1s at ambient temperature.

26. A method according to claim 25,wherein salid liquid

component comprises water at a temperature of from 55°F-
85°F.
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